#3152 | Wealth

AHEE oy B

Triumph Yu Sheng
with scallop, salmon, black truffle and black caviar

R sh T A e B R %
Thick superior Alaskan crabmeat soup with Matsutake
in young coconut

Braised 3-head abalone and premium sea cucumber in oyster sauce

T it B Kot @t

Steamed red grouper fish fillet with mushroom and black fungus
in superior soy sauce

EattRlERL
Wok-fried sliced A4 Miyazaki beef in oyster sauce
with honey pea and black garlic

LGB RIgF @
Sautéed lobster and garlic in superior broth
with braised ee-fu noodles

KA e
Chilled double-boiled bird’s nest with rock sugar

£ B QA
Chinese New Year delight
288 per guest

for a minimum of 2 guests
(Available from 8 to 26 February 2021)

Our chef will be delighted to assist you with any dietary requests.
Prices are in Singapore dollar and are subject to 10% service charge and 7% government tax

2012



# &2 | Harmony

EX & fMaHihe® ERESE
Salmon Yu Sheng, Alaskan crabmeat with black truffle

CHERRY GARDEN

¥ R EALIEW B
Thick superior lobster soup, conpoy and seaweed

e R K R 5 36 7 5 8 B 3R
Duo combination
Cantonese style roasted crackling pork belly
wok-fried Pacific Ocean scallop with assorted vegetable
and mushroom

¥ 2 1% 4w fe &
Braised 4-head abalone and premium sea cucumber
in oyster sauce

BT R F A A
Steamed soon hock fish fillet in black bean sauce

b KB E AR R B R B8 R AR
Stir-fried King Prawn with butter and garlic in superior broth

accompanied with five grain fried rice with
Cantonese pork sausage and vegetable

T FIES

N T2

Almond cream with superior bird’s nest

Su
q!

£ B QA
Chinese New Year delight
208 per guest

For a minimum of 2 guests
(Available from 8 to 26 February 2021)

Our chef will be delighted to assist you with any dietary requests.
Prices are in Singapore dollar and are subject to 10% service charge and 7% government tax



4u & F FF | Auspicious

3 B A3 @ 4

CHERRY GARDEN Treasures Yu Sheng with scallop, salmon and crispy fish skin

g e NTEM M EA £

Golden pumpkin soup with Alaskan crabmeat and bird’s nest

FE R e A BF A B 4 O 78

Duo combination
Cantonese style roasted crackling pork belly
charcoal-roasted duck served with cherry sauce

9 A o AR R E
Braised 4-head abalone in oyster sauce
dried oyster and black moss wrapped in beancurd skin

7}%']7}’{?\ 7’%‘ E M \/ﬁ;

Steamed cod fish fillet with pickled chillies in homemade soy sauce

FER B SR8 BB KR
Five grain fried rice with Cantonese pork sausage
and vegetable

MR- FR k&

Cherries in nui er hong and aged kuei hua wine cocktail jelly
with lychee sorbet and peach gum

F B R
Chinese New Year delight

188 per guest
For a minimum of 2 guests
(Available from 8 to 26 February 2021)

Our chef will be delighted to assist you with any dietary requests.
Prices are in Singapore dollar and are subject to 10% service charge and 7% government tax



M ELE | Joyous

B A KA B

CHERRY GARDEN Prosperity Yu Sheng with salmon and crispy fish skin

HFAH AT H Y
Double-boiled spring chicken soup

with Peruvian ginseng, abalone, sea cucumber, snow fungus,
fish maw and conpoy

I R IBHEME K R

Duo Combination
Crispy wasabi-aioli prawn with fresh mango and tobiko
Cantonese style roasted crackling pork belly

#FLE HBRE
Braised chicken drumstick with cordyceps flowers in claypot

Steamed cod fish fillet with olive vegetable and
crispy preserved vegetable in homemade soy sauce

XO# & T 141

Fragrant fried rice with scallops in premium XO sauce

VS
Organic black bean pudding
with avocado, sesame ice cream and peach gum

F R
Chinese New Year delight

168 per guest
For a minimum of 2 guests
(Available from 8 to 26 February 2021)

Our chef will be delighted to assist you with any dietary requests.
Prices are in Singapore dollar and are subject to 10% service charge and 7% government tax



WG F
Longevity Vegetarian

CHERRY GARDEN

R & (LR A
FHER FR ER

Garden of Health Yu Sheng with fresh fruits and vegetables

X7 B
Double-boiled bamboo pith soup
with carrots, red dates and white fungus

- AN 8R4 0 3%

Monkey head mushrooms with micro greens in wasabi dressing

P& R W B B R

Stir-fried seasonal vegetables with cashew nuts

R AR B AL

Braised vegetarian whole abalone with Chinese mushrooms

EZREAY 2B KR
Five grain fried rice with vegetables
black and white sesame seeds

WH-FET AT &

Chilled mango W|th sago pearls, pomelo, lime sorbet
and peach gum

* B
Chinese New Year delight

138 per guest
(Available from 8 to 26 February 2021)

Our chef will be delighted to assist you with any dietary requests.
Prices are in Singapore dollar and are subject to 10% service charge and 7% government tax



k20 éf;\lSuccess

JB A KA B

—— Prosperity Yu Sheng with salmon and crispy fish skin

FELE
Luxurious Pen Cai
Whole head abalone, lobster, scallop, king prawn, sea cucumber
dried oyster roll, conpoy, dace fillet, black moss, Chinese mushroom
Tientsin cabbage, yam, roasted pork belly, roasted duck
chicken and wolfberries

LA L e
Stir-fried green vegetables with mushroom, celery and black garlic

XO%#mwF g
Wok-fried string beans
with minced pork and garlic in premium XO sauce

FEU B R B K AR
Five grain fried rice with Cantonese pork sausage
and vegetable

W BT EHLE &
Chilled mango with sago pearls, pomelo, lime sorbet
and peach gum

£ REHE
Chinese New Year delight

168 per guest
for a minimum of 6 guests
(order 6 hours in advance)
(Available from 8 to 26 February 2021)

Our chef will be delighted to assist you with any dietary requests.
Prices are in Singapore dollar and are subject to 10% service charge and 7% government tax



